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CHRISTMAS PARTY MENU

NEW FOR 2010, OUR RESIDENT D] WILL BE PERFORMING ON
FRIDAY 10TH & FRIDAY [/TH DECEMBER

STARTERS DESSERTS
HOME-MADE SOUP CHRISTMAS PUDDIMNG
Served with warm bread Served with warm brandy sauce
GARLIC & HERB MUSHROOMS CHOCOLATE BROWNIE
Pan-fried mushrooms with a hint of garlic, fresh Served with ice-cream
mixed herbs in a white wine & cream sauce VAMNILLA CLOTTED CREAM CHEESECAKE
COOKED, FLAKED SMOKED SALMON Served with lemon syrup
Served cold with potatoes & horseradish cream DECKER'S ICE-CREAM
DUCK & CRANBERRY PATE Vanilla ice-cream topped with chocolate sauce
Smooth duck pate with a hint of cranberry, served
with crisp salad, toast & a cranberry sauce ‘
& COFFEE AND MINTS
MAIN COURSES
TRADITIONAL TURKEY
served with a sage & onion stuffing, chipolata sausage LUNCH

wrapped in bacon & rich roast gravy
8oz RUMP STEAK

Served with a wholegrain mustard butter EVENING
SEABASS FILLETS Wed |st Dec & Thurs 2nd December
With tomato & basil sauce Fri 3rd & Sat 4th December

BARMSLEY CHOFP Mon éth to Thurs 9th December
Served with a sweet mint gravy Fri 10th December
ROASTED VEGETABLE LASAGINE Sat | |th December

Roasted peppers, onions, courgettes, aubergines & tomatoes Mon |3th to Thurs 16th December

layered with pasta & white sauce topped with cheese Fri 17th December
ALL MAIN COURSES ARE SERVED WITH SEASOMNAL VEGETABLES Sat 18th December

ROAST & NEW POTATOES Mon 20th to Thurs 23rd December

MUTS: WE ARE UNMFORTUMATELY UNABLE TO GUARANMTEE THAT OUR DISHES ARE FREE FROM MUT TRACES

Mon - Sat 2 Courses £14.50 or 3 Courses £16.95
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